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SPEGIFICATION 

1 . Title of the Invention 

Pre-slaughter treatment method for animals used .as edi ble meat 

2, Claim 

( ] ) A pre-alatightcr treatment method for anithals used as edible meat characterized by 
ihc fact that livestock, fkh, and otter animals used as edible meat are alio wed- to inhale 
carbon monoxide before their breathing is terminated, 

3 . Detailed Expiration of the InvCT 
(Industrial Field of Application) 

The invention .pertains to a pre-s|atighter treatment method for livestock or fish or 
other animals that are us^ for food and deals wich ^ method wherein the color of the 
meat is kept bright and the blood is effectively removed, 

(Prior Art) 

Conyentiohjaily, even when meat and fish are kept at low temperatures, the color 
of the meat changes to brown during storage detracting from the commercial val ue and 
that has been a problem. To solve that problem, means have been available to maintain 
the cdl^r tone whereby mw meat is im^gnai^ Jh the solutions of coloring ; agents* 
However, [those processes) cah be c^mbe^or^e and the color tone inhe^nily associated 
with raw meat has been difficult to duplicate, posing prablems. Mbr^ver, with animals 
that are used for food, the blood remaining in the flesh adversely affected the^^ 
addition, {the meat] may spoil became of bacteria contorted in the blood, and for that 
reason the blood needed to be released immediately after slaughtering to eliminate the 
blood, However, the blood remaining formed blood clots detracting from the appearance 
and adversely affected the taste creating another problem* 

(Problems for the Invention to Solve) 

The invention was conceived due to the problems above. The objectives arc to 
effectively remove the bl*>od #fter an Mima! that is used far food has been slaughtered 
and to prevent the meat from becoming storage fc>y keeping the color bright. 

(Means of Solving the Problems) 

The invention enables raw meat that has been stored after [an animal] has been 
slaughtered to look fresh because the animal that is used for food, such as livestock or 
fish, is allowed to inhale earhon monoxide before its breathing is terminated, As a result 
the carbon monoxide in lieu of oxy^n bonds to the fleshy the blood and the blood 
vessels. The treatment is designed to maintain the raw meat in storage after slaughtering 
brightly colored* and to^ by blood clots 

by preventing^lood froth coagulat ihg^after tbfc slatighrermg, by i mprpving the 
effectiveness of the blood removal 

(Operation of the In vehtidn) 

The in veniion keeps the raw meat brightly colored after slaughtering and also 
prevents blood fluidity from deteriorating by allowing the animal that is to be used for 
food to inhale carbon monoxide and the carbon monoxide td bond to the hemoglobin and 
myoglobin in the blood and in the flesh. 



(Constitution of the^InyeriiioiO 

Itie method ofthe invention is discussed in detail. 

As far as animals tb& Me us^^ pigs, and 

othet4ypes' ! o{d6m<^%1ivestock^ chicken ^ arid vatious kinds of 

fish. To inhale cartoon monoxide, in the case of domestic liy^took ? an anim^ is placed 
in a sealed chamber prior to being slaughtered tod carbon monoxide gas is introduced 
into the chamber for the ajtiima] to inhale. As an alternative, an airtighl mSsk4ike 
breathing apparatus may be placed over the nose and mouth of the animal so the animal 
inhales the carbon monoxide that has beeabtroduced into ite mask. With fowl and 
^milarinirha^ However, the 

animal ismadetobre^ 

carbon monoxide gas chamber whUe hanging down ^ 

In addition, with fish, the fish ai^^ 
monoxide is induce*! into that water to m&ke the fi$h;inM 

As far as the atapsjjh^^ air is replaced 

with carbon monoxide oir carbon monoxide is mixedwsih air. 

The animal may be allowed to die by inhalation of carbon monoxide, or die 
animal may left alive^ven after it has been a^^ 
then slaughtered by other means. 

The carbon monoxide that the living animal has inhaled is transported to ends of 
the blood ^ The carbon monoxide^hinds - with 

hemoglobin or myoglobin in ihe bio<id and flesh more /readily ih^n oxj gea Therefore, it 
bonds with the blood and the flesh and maintains the^dJor ^;^ 
slaughtering. In addition, iiprevents the ^ 

Specifically with ^ me% the color of the raw meat will maintain a bright red color, and the 
color change tabrowh with elapsed time will be prevented. As far as fish are concerned, 
with red fish, the red muscles and the blood-colored muscleswill remain bright red; with 
white fish* blodd-colored muscle will remain bright red The color will not change to 
brown even when the fish is left in the air for several days. 

Moreover, since the flow properties of the blood after the slaughtering [of the 
animal] will be kept from deteriorating, the blood is te^ blood 
clots ar^fbrmed ixpm residufil bloodi 

(Effects of the Invention) 

Based on the^ invention, the animal that is to be used fo 
fish, is allowed to inW that 
reason, the animal that is to be used for food will inhale the carbon monoxide and the 
carbon monoxide wit) be incorporated into its blood; The carbon monoxide instead of 
oxygen bonds with the blood and the flesh and prevents the deterioration in the flow 
properties of the blood after the slaughter. In addi tion, the color of the raw meat wt II 
remain fresh over a Ion Since the treatment prevents defertoration of the 

flow properties; of the deterioration 

inlake and ^ In additibni Since the Hying creature is 

allowed to ihhSe^^^ monoxide is 

allowed to disperse to the end of the vessels ^ 
achieved over the entire slaughtered animal; 

(Working Examples) 
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Working examples of the invention to the figures* 

Working Example I 

(a), a rabbit be u$ed fb 1, was placed in 

an airtight container 1 , arid : £as was introduced cylinder 2- 

Air telexed by openiTig ffi died m thirty (30) 

minutes after that the exhaust ^alve 3 was closed. In flie diagram, 4 is a decompression 
valve ami 5 is an air valve. 

Next the rabbit was taken put and sectioned. Thai raw meat was brighter red than 
the raw meat of a rabbit that was not made to inhale carbon monoxide. The flow 
properties of the blood wem^c removed effectively. Moreover, 

when tbat raw meat was st^r^l in a reffig^ritor at 0 p G-#e^ the color did^ot change to 
brown even after fourteen (14) days. 

Working Example 2 

As shown in Fig. 2, a farm raised y^ 3 
kg was placed in seawaier placed inside a polyethyliene pouch ^ 6 that waf i^a buqket. A 
gas undfer reduced pressure was introduced from a carbon monoxide cylinder 2 and the 
opening on the^^^ tightened tA.gre^ent the gas from escaping, 

in the diagram, 7 is an air valve and 8 is a flowmeter. The flow of the gas was set at I 
liter per minute ? and the yellovytail that tod turned on its side was taken put 
approximately twenty (20^ *&n was 

removed, and changed were noted- M a result the color 6f the red muscles and the 
blood-eolorcd muscles was a bright red color. The blood was removed effective the 
color of the blood was bright red* andlthe color tone of the entire fish was bright Even 
after twehty ;(20);days had passed in a refrigerator at a temjperature of O^G-S^G, hardly 
any color change was noted. 
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Carbon monoxide binds with hemoglobin in blood and interferes with the ability 
of the blood to teke up oxygen easing carbon monoxide poisoning. However, if the 
carbon monoxide that has bonded with the hemoglobin in the blood or the myoglobin or 
the hemoglobin m the muscle o f the fish enters the stomach of a human being, carbon 
monoxide poisdning% incoheeivabte The fish meat that was processed ta ^rfdng 
Example 2 was giveh to guinea pigs thai are u^ed for experimental purposes in large daily 
ddses for seven (7) days; and no irre|til m ties of my kind wer^ noted: to addition^ when 
that same fish meat was sliced as sashimi and used as test food, rnste^ smell, and other 
food product quality attributes wer^ 

4, Brief Explanation of the Drawings 

Fig. L is a diagram that shows one example of the apparatus that is used in the 
method that pertains m the invention: iM view ^rti tfte side. Fig 2 a diagram that 
shows another example ofthe method that pertains toHhe' in vaitibh; 'tHe view isirtfm the 
side. 
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SPECIFICATION 

1 . Title of the Invention 

Prc-slaughter treatment method for animals used as edible meal 

2. Claim 

(]) A-pre-slaughter treaJmaii method for animals used as edible meat chataeterized by 
the feet that livestock, fish, and other animals used as edible meat arc allowed to inhale 
carbon monoxide before their breathing 5$ terminated, 

3. Detailed Explanation of the Invention 
(Industrial Field of Application} 

The invention pertains to a pre-slaughter treatment method for livestock or fish or 
other ahimah that are used for food arid deals with a method herein thfe calor of the 
meat is kejit bright and the Wood is effectively removed. 

(Prior Art) 

Conventionally even when meat arid fish arp kept at low temperatures, the color 
of the meat changes to hrowif) during -storage detracting frbni the commercial value arid 
that has been a problem. To solve that problem, means have been available to maintain 
the color tone whereby raw meat is impregnated in the solutions of coloring agents. 
However, (thbse processes] can be cumbersome and the color tone inherently associated 
with raw meat has been difficult to duplicate, posing problems Moreover, with animals 
that are used for food, the btood remaining in the flesh adversely affected the taste. In 
addition, [the meat) may spoil because of bacteria <^ntain#in the blood, and for that 
reason the blood needed to be released immaJiately after sl^gh^ing 'to eliminate the 
blood. However, the blood remaining formed blood clots detracting from the appearance 
and adversely affected the taste creating another problem. 

(Problems for the Invention to Solye) 

The invention was conceived due to the problems above. The objectives are to 
effectively remove the blood after an animal that is used for food has been slaughtered 
and to prevent the meat from becoming brown during storage by keeping the color bright 

(Means of Sol ving the Problems) 

The invientvon enables r^ w meat thaKhas been stored after |an an ima 1] has been 
slaughtered to look fresh became the animal that is used for food, ijueh as livestock or 
fish, is allowed to inhale carbon monoxide before its breathing is terminated As a result; 
the carbon monoxide in lieu of oxygen bonds to the flesh via the blood and the blood 
vessels. The treatment is designed t p ma iritain the ^w mcat,in storage after slaughtetteg 
brightly colored, and to prevent deterioration in the prodiict quality caused by blood clots 
by preventing blood from coagulating after the slaughtering; by improving the 
effectiveness of the blood removal 

(Operation of the I n vention) 

The invention keeps the raw meat brightly colored after slaugW 
prevents bipod fluidity from deieriorMu^ that is to be used for 
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food to inhaJe carbo^^ to the hemoglobin and 

myoglobin in the blood and in the flesh. 

(Constitution of the Invention) 

The method of the invention is discussed in detail. 

As far as animals that are used for food are ^ there are cattle, pigs, and 

other types of domestic livestock, chicken and other domestic fowl, and various kinds of 
fish. To inhale carbon monoxide, in the case of domestic livestock, an animal is placed 
in a scaled chamber prior to being slaughtered and carbon monoxide gas is introduced 
into the chamber for the animal to inhale. As an alternative, an airtight mask-like 
breathing apparatus may he placedover the nose and mouth of the animal so the animal 
inhales the carbon monoxide that has been introduced into the mask. With fowl and 
similar animals, the animal is hung upside down to release the Wood. However, the 
animal is made to breathe carbon monoxide before that by moving the animal through a 
carbon monoxide gas chamber white hanging down or before it is hung. 

In addition, with lish r the fish are allowed to swim in a vat of wafer in a sealed 
chamber ari<t ca Aon monoxide is introduced into that water to make the fish inhale the 
carbon monoxide 

As far as the atmosphere of the gits chamber is concerned, either ai r is replaced 
with carbon monoxide or carbon monoxide is mixed with air; 

The animal may b$ allowed to die by inhalation of carbon monoxide; o* the 
ammafmay be left afive even ai^er it has been allowed to inhale carbon monoxide and 
then slaughteredfby other means, 

The carbon monoxide that the living animal has inhaled is transported to ends of 
the blood vessels and dispersed throughout the flesh. The carbon monoxide binds with 
hemoglobin or myoglobin m the blood and flesh more readily than oxygen, therefore, it 
bonds with the blood and the flesh and maintains the color of the raw meat bright after 
slaughtering, In addition^ it prevents thp fl^ 

Specifically with meat, the color of the raw meat will maintain a bright red color, and the 
color change to brown with elapsed time will be prevented. As far as fish are concerned, 
with red fish, the red muscles and the blbod-coiored muscles will remain bright red; with 
white fish, blood-cotprcd muscle will remain bright red. The color will not change m 
brown even when the fish is left in the air for several days. 

Moreover, since the flow properties of the Blood after the slaughtering [of the 
animal] will be kept from deteriorating, the blood is removed effectively and no blood 
clots are formed from residual blood, 

(Effects of the Invention) 

Based on the invention, die animal that is to be used for food, such as livestock or 
fish, is allowed to inhale carbon monoxide prior to terminating its breathing^ ancl for that 
rcason s the animal that is to be used for food will inhale the carbon monoxide and the 
carbon monoxide will be incorporated into its blood. The carbon monoxide instead of 
oxygen bonds wfith the blood and the flesh and prevents the deterioration in the flow 
properties of the blood after the slaughter. In addition, the colbr of the taw meat^ will 
remain fresh over a long period of time. Since the treatrrteht prevent of the 

flow properties of the blood, the blood is removed effectively preventing the deterioration 
in taste and the spoilage caused by residual blood. In addition, since the living creature is 
allowed to inhale carbon monoxide prior to being slaughtered, the carbon monoxide is 
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p allowed to diverse to ihe eM o^ effects; arc 

I? achieved over the entire sl&ughtered animal. 

|1 " ' ' ' ' , " ' ' 

:j (Working Examples) 

| Working exampfe of the inw^ with reference to the figurts. 

j Working Example 1 

\ (a), a rabbit to -be used for experimental purposes shown In Fig; 1 , was placed in 

an airtight container L and gas wa^mtrodue^ from a caribbh monoxide gas cylinder .2. 
Air was released by openi^ rabbit 3 died in thirty (30) 

p minuted after thai the exhaust valve 3 was closed In the diagram, 4 is a decompression 

jj valve and 5 is an air Valve, 

i -'N.ext.the rabbit w&s taken %t and sMioned, T^atmw-mea^ 

the raw meat of k rabbit thai was not made to inhale carbon monoxide. The flow 
f properties ofthe blood were excellent, and the blood was removed effectively. Moreover, 

[: when that raw meal vyas st^ 

{! b^own: even after fburteen^l^ days* 

i 

\ Working Example 2 

I As shown b Fig 2, a farm raised young yellowtaii 1 weighing approximately 3 

t fcg.f.w^ that was in a bucket. A 

| gas under reduced pressure was introduced from a carbon ^ nioiioxide cylinder 2 andthe 

| opening on the poly^ to prevent the gas &qm escaping, 

? In the diagram, 7 is ah air valve and 8 is a flow mefer. The flow of the gas was set at 1 

liter per minute, and the yellowtail that had turned on its side was taken out 
approximately twenty (20) minutes later. It was -filleted imp three pieces, the skin was 
removed, and ch^ges ^ere rioted^ As a result, the 

blood-colored muscles was a bright red cplor. The blood was fanoved effectively, the 
color of the blood was bright red, and the color tone of the entire fish was bright. Even 
aftertwenty (20) d^^ 
any color change was noted. 
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Carbon monoxide bind^ blood and interferes with the ability 

of the blood to take tip oxygen ^usmg eM^n m^^ 

carbon monox ide that has bonded with the hemo^obinvin the blood ot the myoglohm or 
the hem^gtobin in the muscle 

monoxide poisbrfni is inppncerv^ble. fish meat t%t wais pro^s^ in forking 
Example { 2 was given to guinea pigs that a^ 

doses for seven (7) days- ^nd no i In addition v when 

that sa^ Sashimi and -used : " -a^-jH^/'fiw^ » . tEtsCb;,- snitell * and other 

food product quality attributes were not found to have been compromised at all, 

4, Brief Explanation of the pravyings 

Fig. 1 is a diagram- thai shows one example of the apparatus that is used i n the 
method that pertains to the invention; -/the view isffrom the side. Fig. 2 is a diagram that 
shows 'pother .example .o£thcririe$^ view is from the 

side. 
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